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Dried  egrs  for  the  •  soldier '  s  r.iess  kiti     Di'ied  eg[^s  for  the  allied 
nations  J    imd  novv  dried  eg^s  for  school  lunches  I    As  transportation  £.nd  stor- 
age facilities  become  more  limited,  v/e  are  realizin,;_;  the  value  of  dehydrr-.ted 
foods  and  the  advanta^^^es  they  offer  in  furthering  our  nation'-s  v/ar  effort. 

Phy s i c a  1  QjJ-S- 11 1 i e s  and  Food  Value 

Dried,   or  pov/dered,  whole  egg,   lon^:  k::iov/n  to  the  baking  industry,  is 
an  unfamiliar  product  to  most  school  lunch  managers.     ITnole  egg  powder  may 
vary  in  color  from  light  ■/'ellov:  to  yellovmsh  orange.     Dried  eggs  becom.e  ex- 
tremely useful  I'.'hen  fresh,   cold  storage,  or  frozen  eggs  are  not  available. 
They  liave  practically  the  same  food  value  as  fresh  eggs,    I'jid  eggs  are  next 
to  milk  in  the  diet  as  sources  of  good  protein,  iron,  vitamin  A,  and  riboflavin. 

Packaging  ^and^J^toring 

The  dried  whole  eggs  allocated  for  use  in  the  school  limch .program 
will  be  packed  for  the  most  part  in  14-pound  pasteboard  boxes,   lined  with 
moisture-proof  paper*     Som.e  shipments  may  be  made  in  lined  barrels  of  150- 
pound  capacity, 

Tjhere  re -packaging  is  necessary  to  meet  requirements  of  small  schools, 
it  is  important  that  glas sine-lined,   laminated  bags  of  suitable  size  be  used 
as  such  bags  are  air,  raoisturc,   light,  and  grease-proof. 

Dried  ergs  must  be  Izept  in  a  tightly-covered  container,  in  a  cool,  dry 
place,  av;ay  from  foods  from  vvhich  odors  and  flavors  may  be  absorbed,  if  they 
are  to  retain  their  hi^h  quality. 

To  prevent  deterioration,  egg  powder  should  be  r.eld  at  a  temperature 
ranging  froLi  50°  to  70    F.     bnder  no  circuimstances  should  the  storage  temper- 
ature go  hi-,hor  than  85'^  F.    A  refrigerator  that  maintains  a  temperature  of 
o 

50  F,  or  loss  is  ideal  for  long  storage,  especially  after  the  container  has 
bc>:.ri  opened.  It  is  iLiportfJiit  to  return  the  container  of  the  egg  pov;der  to  a 
suitable  storage  place  soon  after  rom.oving  the  quantity  of  the  powder  needed 
in  the  preparsLtion  of  a  mical;  letting  it  stand  in  a  warm,  kitchen  as  food  pre- 
paration continues  gives  the  contents  a  chance  to  absorb  moisture  and  beoomo 
warm.  After  opening  the  container  and  reiiioving  some  of  the  egg  poT/der,  the 
lining  should  bo  folded  dovm  carefully  and  the  lid  of  the  cont£.iner  adjusted 
closel"^.'"  to  exclude  as  m.uch  air  as  possible. 


*Information  from,  the  t.  S.  Bureau  of  Homie  Economics 
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Dried  i/holo  oggs,  becauso  of  their  low  moisture  content,  absorb  moisture 
rapidly  if  stored  in  a  damp  place,     Tiie  absorption  of  moistur^j  causes  the 
poisfdor  to  beco:..ic  lurapy  and  makes  it  difficult  to  reconstitute,   increases  the 
chances  of  spoilage,  r.nd  allov/s  for  changes  in  flavor. 

Egg  poi'vder,   like  milk  and  cream,  a,bsorbs  odors  and  flavors  easily,  es- 
pecially if  not  kept  in  tightly-closed  containers.     It  should  not  be  stored 
near  foods  having  strong  odors  or  flavors,   or  in  a  musty  storage  roomx. 

Re  c  ens  tit  ut  ing  Dricd_J7hole  Eggs 

Egg  pov'der  is  recoiist ituted  by  adding  xiatur  to  replace  that  Y/hich  i/as 
removed  in  the  drying  process*     To  reconstitute  dried  egg,  use  equal  laeasures 
of  egg  and  eitlicr  cold  or  slightly  viarm  vrater.     Jieasure  the  pov/der  into  a 
mixing  bov.'l,  add  a  small  amount  of  the  v;ater,  and  mix  until  smiooth  v/ith  a 
spoon.     Continue  adding  the  water  v/hile  stirring;  as  lumps  form,  v/oi'k  them 
out  v;ith  a  spoon  at;,ainst  the  side  of  th^.  bov/1.     The  r^constitutud '^aixtur e  is 
perishable,  and  shoula  either  h<c  i^sed  at  once  or  kept  in  a  cold  place. 

Approximate  Equivalents  of  Fresh  and  Dried  "i',Tiole  Egg 

The  n-'jmber  of  shell  eggs  rupres^nted  by  a  pound  of  the  egg  powder 
varies  v-dth  th^'  size  of  the  fresh  eggs.     As  a  rough  guide,  a  pound  of  dried 
v/hole  eggs  may  be  considered  to  represent  the  content  of  about  3  dozen  medium- 
sized  eggs   (sh(.ll  eggs  weighing  24-  ounces  to  the  dozen).     On  this  basis,  a  14- 
pound  box  contains  tlie  equivalent  of  about  500  fresh  eggs. 

The  table  below  shows  approximate  equivalents  -oi  fresh  and  dried  v/hole 
eggs  in  terms  of  measure,  vrith  proportions  of  v/atcr  to  use  in  reconstituting 
the  egg  po\7dcr. 


Fresh  Eecs 


Dried  V^/hole  Egg 
(level  mioasur^^) 


l;"'iat  o  r 


It 


1 

2  tablespoons 

2 

1/4  cup 

% 

KJ 

6  tablespoons 

4 

1/2  cup 

5 

10  tablespoons 

6 

3/4  cup 

8 

1  cup 

10 

, •    1-1/4  cup 

12 

I-I/2  cup 

2  tablespoons 
1/4  cup 
6  tablespoons 
1/2  cup 

10  tablespoons 
3/4  cup 
1  cup 
1-1/4  cup 
I-I/2  cup 
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Using  Reconstituted  Yvhole  Egg  Povrder 


Studies  made  in  the  Bureau  of  Hone  Economics  and  other  laboratories 
indicate  that  the  best  results  in  the  use  of  v.'hole  egg  povrdor  are  obtained 
if  it  is  reconstituted  as  directed  above  before  adding  it  to  other  ingredi- 
ents in  a  recipe.     Tnis  vt.s  fovn.d  true  even  in  making  cake,  i.iuffins,  corn- 
bread,  and  griddle  cakes,  although  directions  are  sometimes  given  for 
siftihg  the  egg  pov/der  '.;ith  tlie  dry  ingredients  in  recipes  for  such  products. 
It  is,  of  course,  alvra-'s  necessary  to  reconstitute  the  egg  povrder  in  making 
scrambled  eggs,  omelet,   custard,  and  salad  dressing, 

Sc'iool  lunch  managers  and  cooks' vfill  find  th.is  product  a  valuable 
addition  to  the  list  of  I\1.'A  com.-iodities,  using  it  from  day  to  day  in  cookies, 
cake,  quick  breads,   custe.rds,  puddings,  and  salad  dressing.     They  vrill  also 
be  pleasantly  surprised  to  find  that  high-quality  scrambled  eggs  can  be 
prepared  from  the  egg  pov/der.     For  variety,  the  scrambled  eggs  can  be  used  as 
a  sandwich  filling. 

Special  recipes  for  the  use  of  dried  irhole  eggs  are  not  necessary;  the 
reconstituted  v;hole  egg  pov/der  is  simply  used  in  pla.ce  of  fresh  eggs  in  suit- 
able recipes  that  have  been  tested  and  found  satisfactory. 


Scrambled  Egg 
(Using  equivalent  5  eggs) 

Salt  and  pepper 
1  tablesT^oon  butter 


Beat  the  egg.     Add  the  milk  or  tomato  juice,  and  season g.dth  salt 
and  pepper,    kelt  the  butter  in  a  frying  pan  and  pour  the  mixture  into  the 
pan.     Stir  and  cook  over  Ioy;  heat  until  thickened.     Serve  at  once  on  a  hot 
platter. 

Omelet 

(Using  equivalent  5  eggs) 

Salt 

1  tablespoon  butter 

Beat  the  egg.     Add  the  milk  and  sa.lt.     Melt  the  butter  in  a  large  frying 
pan.     Pour  the  mixture  in  a  thin  la.yer  on  the  bottom  of  the  pan,  cook  sloT-zly 
until  lirmi  then  roll  the  omelet  in  the  pan,  and  turn  onto  a  hot  platter. 

Variations:     Chopped  fried  ham  or  bacon,  grated  cheese,  or  cooked  vege- 
table,  chopped  onion  and  parsley,   or  jelly  iriay  be  added  to  the  egg  mmxture 
before  it  is  cooked  or  may  be  spread  over  the  cooked  omelet  before  it  is  rolled 
and  turned  onto  the  platter. 


1  cup  reconstituted  egg 

(lO  T,  dried  egg,  10  T,  v/e.ter) 
1/4  cup  i.iilk  or  tomato  juice 


1  cup  reconstituted  egg 

(10  T.  dried  egg,  10  T.  ifater) 
1/4  cup  m^ilk 


(/,-) 


-4- 


Muffi£is  ■ 
(Using  equivalent  1  egg) 

1/4  cup  reconstituted  egg  l/Z  teaspoon  salt 

.    (2  T.  dried  eg^,   2  T,  v/ater)  2  tablespoons  sugar 

2  oups  sifted  fl^ur  1  cup  milk 

;5  teaspoons  baking  Doi/der  2  to  4  tc.blcs::)oons  fat,  nelted 

Sift  the  dry  ingredients  together,  Bes.t  the.  e.gj.,,  ana  coribine  v:ii:h  the 

..lelted  iot.     Add  to  the  dry  ingredients  all  at  once,   stir  just  enough  to  moisten 

all  the  ingredients  and  to  give  the  mixture  a  rough  agpearance.     Fill  greased 

.   juj.ffiri  pans  ti/o-thiids  full,     Eako  in  a  hot  oven  (400    F.)  for  about  20  minutes. 

Corn  Dread 
(/using  equivalent  2  eggs) 

1/2  cup  reconstituted  eg.^  2  teaspoons  baking  po'-./der 

(4  T.  dried  eg^^,,  4  T.  '..ater)  2  teaspoons  salt 

2  cups  finel'"  groLuid  corn  meal  2  cups  sour  milk 

1/2  teaspoon  soar  2  tablespoons  fat,  m^jltcd 

Sift  the  dr-y  ingredients  and  ada  the  mili:.     Beat  the  egg,  and  add  v.dth 
the  fat  to  the  other  ingredients.     Pour  into  a  very  hot  grecsed  pan.     Bake  from 
en   40  to  50  limnutt^s  in  a  hot  ovei    (400^  to  425^  F.). 


cn 
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Plain  Cake 
(being  equivalent  1  egg) 

l/'i-  cup  reconstituted  c^^^  1  cup  sugar 

(2  T.  aried  eg^,,   2  T.  v.T.t^r)  1  cup  milk 

5  cups  sift^.d  soft  ivhc,at  flour  l/4  cup  iat,  melted 

4  teaspoons  b;-.]:ing  po;/dor  l/2  to  1  teaspoon  flavoring 

l/(   to  1/2  teaspoon  srlt 

Sift  the  dry  ingredients  to^xther.     Burt  the  egg,  and  combine  i;ith  thiO 
milk,  moltt:d  fat,  and  flavoring.     Add  to  the  dry  ingredients  all  at  once,  stir 
until  th...  r;iixtur     is  smooth.     Pour  into  a  liMitlg-  greased,    shiallov/  pan  and  bake 
in  a  irioderrtj  oven  (o50^  F.)  for  25  minutes,     /s  cup  cakes,  bake  in  a  moderately 
,hot  oven  (575    F,)  lor  £-bout  20  minutes. 

Soft  or  Baked  Custard 
(Using  equivalent  5  eggs) 

1  cup  reconstituted  egg  l/S  teaspoon  salt 

("10  T.  d-ied  eg^,   10  T.  \/ater)       l/2  teaspoon  vanilla 
].  quart  milk  '  hutmeg 

G  to  8  tablespoons  sugar.     _  Butter 

-i^.at  the  i:.ill:,  beat  the  eg,:,,  add  the  sugar  and  salt,  and  add  the  hot 
:.-ili;  ;^rrm: 11^  T^iile  stirzir.^, 

J.  ei  soft  cuetaru,  include  the  nutiaeg  if  desired  but  omit  ';:he  butter. 
Ceo.  c'ii-..  ;..mxture  ov^  r  /.ot  (net  boiling)  v;at^.x  in  a  dotibl^  boiler  ,  Stir  coii'- 
str.Ati/-  un'.il  the  custeid  eo.-.ts  t'      s;.xon.     Chill  and  ado  trie  vaniila. 
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